
 

L A T E  F O R  Y O U R  M E E T I N G ?  
Stop by the Grab N’ Go for fresh fruit, 

yogurt parfaits and energy. 

Moxy Halifax Downtown  | 5417 Cogswell St, Halifax, NS  | 902.377.6699 

 
 

 
 

 

 

   

   

   

 

 
 

 
 
 

 

M O R N I N G  M U N C H I E S  
B R E A K F A S T  S E R V E D  6 : 3 0 – 1 0 : 3 0 A M  D A I L Y  

B R E A K F A S T  
B A N A N A  PA N C A K E S  ( 3 p c s )  1 6  
Homemade Banana Pancakes topped with Banana 
Brûlée and Berries with a Side of Maple Syrup 

C H O C O L AT E  F R E N C H  T O A S T  1 5  
Chocolatine French Toast with Berries 
and Hot Fudge Topping 

T W O  E G G S  B R E A K FA S T  ( G F  AVA I L A B L E )  1 5  
Cage-Free Eggs with Toasted Bagel and Whipped 
Butter, Hashbrown, Smoked Applewood Bacon 

B R E A K FA S T  B A G E L  1 2  
Smoked Applewood Bacon with Cage-Free Egg, 
Aged White Cheddar Cheese, Cherry Tomatoes, 
Arugula and Red Harrissa. Add a Side of Fresh 
Fruit or Hashbrown for an additional $5

B R E A K FA S T  B O W L  ( G F )  
Basmati Rice with Cage-Free Over-Easy Egg, 
Smoked Applewood Bacon, Aged Cheese, 
Arugula, Cherry Tomatoes and Chili Oil 

1 6  

2 4 / 7  B R E A K FA S T  F L AT B R E A D  1 6  
Cage-Free Eggs with Smoked Applewood Bacon, 
Aged Cheddar Cheese, Cream Cheese and Cilantro 

O V E R N I G H T  O AT S  ( G F  •  V E G A N )  1 4  
Homemade with Oat Milk, Topped with 
Granny Smith Apples, Roasted Almonds, 
Bananas and Berries 

F R U I T S  S A L A D  1 4  
Greek Yogurt with Whipped Cream and Vanilla, 
Topped with Granola, Seasonal Fruits, Cucumber 
Mint Syrup and Berries 

S I P  O N  

S I N G L E  E S P R E S S O  3 . 5  I C E D  L A T T E  5 I C E D  C O F F E E  5 

D O U B L E  E S P R E S S O  5 L A T T E  5 C A P P U C C I N O  5 

I C E D  M A C C H I A T O  5 A M E R I C A N O  3 . 5  T E A  3 . 5  
Vanilla or Caramel 



 

 
   

 
 

 
 

 
 
 

 
 

 

 

 

 
 

 
 

 
 

 

 
 

 
 

M U N C H I E S  

S H A R E A B L E S  F L A T B R E A D S  
N O VA  S C O T I A  O Y S T E R S  3 . 5 0 / e a  
Served with Homemade Mignonette, Horseradish, 
and Lemon Wedge 
6 pieces: $ 2 0  12 pieces: $ 3 8  

D I P  T R I O  1 5  
Homemade Dips—Hummus, Romesco, and 
Tzatziki—and Toasted Flatbread with Za’atar 

C H I C K E N  S L I D E R S  W / F R I E S  1 8 / 4 p c s  
Crispy Chicken, Citrus Slaw, Banana 1 2 / 2 p c s  
Pepper, with Gochujang Aioli 

M O X Y  N A C H O S  1 8  
Tomato, Red Onion, Red Peppers, Jalapeño, 
Aged Cheddar, Green Onion, Pico de Gallo, 
with Sour Cream 

C H A R C U T E R I E  B O A R D  2 5  
Three Local Cured Meats and Cheeses, Olives, 
Berries, and Crostini 

S P I C Y  H O T  C H I C K E N  F L AT B R E A D  
Marinated Chicken, Cream Cheese, 
Banana Peppers, Gochujang Aioli 

1 5  

B B Q  P O R K  F L AT B R E A D  
Carnitas, Jalapeño, BBQ Aioli, Jack Cheese, 
Pickled Onion 

1 5  

2 4 / 7  B R E A K FA S T  N A A N  
Cage-Free Eggs, Applewood Bacon, 
Aged Cheddar, Cream Cheese 

1 5  

W E E K LY  S P E C I A L  F L AT B R E A D  
Ask your server for more information 

1 7  

S A L A D S  S O U P  
C A E S A R  S A L A D  1 3  
Homemade Caesar Dressing, Romaine Lettuce, 
Parmesan Cheese, Lardons, Za’atar, Crostini 

G R E E K  S A L A D  1 3  
Romaine Lettuce Heart, Cucumber, Cherry 
Tomatoes, Red Onion, Kalamata Olives, 
Feta Cheese, with Red Wine Vinaigrette 

C A R R O T  S O U P  ( V ) ( G F )  1 3  
Carrot, Ginger, Coconut Milk, Crispy Carrots, 
Herb Oil, Hint of Spice, and Crostini 

M O X Y  S E A F O O D  C H O W D E R  1 7  
Aromatic Veg, Salmon Bits, Haddock Bites, 
Shrimp Bites, Lobster Stock, and Crostini 

K I T C H E N  C L O S E S  @  1 1 P M  S U N – T H U R S  |  @  M I D N I G H T  F R I + S A T  
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B I T E S  

H A N D - H E L D  F O O D  
W I N G S  
Crispy and Juicy Wings, Crudites, Garlic 
Parmesan, Homemade Ranch 

1 5  

B E L LY  U P  
Savoury Pork Belly, Miso Glaze, Citrus Slaw, 
Garlic Butter Flatbread 

1 5  

M E AT B A L L S  ( 5 p c s )  1 5  
Homemade Meatballs, Marinara Sauce, Parmesan 
Cheese, Garlic Butter Flatbread 

S H R I M P  G A M B A S  1 7  
Seared Shrimp, Butter Chili, Garlic, White Wine, 
Garlic Butter Flatbread 

S H R I M P  T E M P U R A  1 7  
Battered Shrimp, Shrimp Crackers, Crispy Veggies, 
with Signature Tempura Sauce 

M A I N S  

B LT  S A N D W I C H  1 5  
Applewood Bacon, Romaine Lettuce, Tomato, 
Croissant, Gochujang Aioli 

C H I C K E N  W A L D O R F  S A N D W I C H  1 5  
Sweet and Savoury Chicken Waldorf, Croissant 

F L A M I N G  J O E  C H I C K E N  B U R G E R  2 4  
Crispy Hot Chicken, Applewood Bacon, Lettuce, 
Tomato, Gochujang Aioli 

N O R M  S M A S H  B U R G E R  
2x 3oz Beef Patty, White Aged Cheddar, 
Caramelized Onions, Seared Jalapeños, 
Homemade Bacon 

2 4  

F I S H  +  C H I P S  
8oz Crispy Marinated Haddock, Slaw, 
House-made Remoulade 

2 4  

M O X Y  L O B S T E R  R O L L  
NS Lobster, Apple Slaw 

2 9  

A L L  H A N D - H E L D  F O O D  I S  S E R V E D  W I T H  
A  C H O I C E  O F  S A L A D  O R  T R U F F L E  F R I E S .  

P O W E R  B O W L  ( V )  1 5  
Basmati Rice, Carrot, Cabbage, Cucumber, 
Cherry Tomato, Pickled Onion, Crispy Chickpeas, 
Homemade Falafel with Ginger Soy Sauce 

B L A C K E N E D  C H I C K E N  
Blackened Chicken, Potato Dauphinoise, 
Seasonal Vegetables, Ginger Demi 

2 5  

PA N  S E A R E D  S A L M O N  
Atlantic Salmon—Marinated and Pan Seared, 

2 8  

Basmati Rice Cooked with Chicken Broth, and 
Seasonal Vegetables with Creamy Lemon Dill 
Sauce on Top 

S H O R T  A N D  M A S H E D  2 8  
6oz Braised Short Ribs, Garlic Mashed Potato, 
Seasonal Vegetables, Red Wine Demi 

PA S TA  D E  M A R I N A R A  
Linguine Pasta, Homemade Meatballs, 
Marinara Sauce, with Garlic Bread 

2 5  

C H I C K E N  A L F R E D O  
Linguine Pasta Served with Marinated Grilled 
Chicken, with Creamy Basil Alfredo Sauce 
and Garlic Bread 

2 5  

S I D E S  

 

 
 

 

 
 

 
 

 

 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 

 

 

 

 

 

 

C H I C K E N  7 M E A T B A L L  7 

S H R I M P  9 F A L A F E L  7 

P O R K  B E L L Y  7 T R U F F L E  F R I E S  7 
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K I D S  C R A V I N G S  

C H I C K E N  F I N G E R S  
Crispy Chicken Strips, Side of Fries, 
and Honey Mustard Sauce 

1 5  

M E AT B A L L  S L I D E R S  
2 Sliders with Homemade Meatballs, 
Marinara Sauce, Side of Fries 

1 5  

K I D S  PA S TA  ( A L F R E D O ,  M A R I N A R A )  1 5  
Linguine Pasta Served with Alfredo or Marinara 
Sauce, and Garlic Bread 

K I D S  G R I L L E D  C H E E S E  1 5  
Grilled Croissant, Cheese, Side of Fries/Salad 

K I D S  N A C H O  1 5  
Corn Tortilla Chips, Served with Aged Cheese 
and Sour Cream 

K I D S  F L AT B R E A D  1 5  
Kids Flatbread, Marinara Sauce, Monterey 
Jack Cheese 

A L L  K I D S  M E A L S  W I L L  B E  A C C O M P A N I E D  W I T H  A  G L A S S  O F  M I L K ,  J U I C E  O R  P O P.  

D E S S E R T S  

L E M O N  PAV L O VA  
Crispy Meringue, Lemon Curd 

1 0  

C O O K I E S  &  I C E  C R E A M  
Home-Baked Chocolate Chip Cookie, Vanilla 

1 0  

Ice Cream, with Hot Fudge and Caramel Sauce 

S ’ M O R E S  F L AT B R E A D  1 3  
Marshmallow, Nutella, Strawberries, Mint, 
Powdered Sugar 

M O X Y  L AVA  C A K E  
Homemade Lava Cake, Crumble Brownie, 
Hot Fudge Sauce with Vanilla Ice Cream 

1 4  

T O F F E E  C H E E S E C A K E  1 4  
Homemade Toffee Cheesecake, Caramel Sauce, 
Toffee Crumble 

K I T C H E N  C L O S E S  @  1 1 P M  S U N – T H U R S  |  @  M I D N I G H T  F R I + S A T  
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H A P P Y  H O U R  
B E V E R A G E S  &  F O O D  

W I N E  B Y  T H E  G L A S S  ( 5 o z )  

 
 

 

 

 

 

 
 

 

 

 

 

 
 

 

F O O D  
I TA L I A N  P I N O T  G R I G I O  8  
A R G E N T I N I A N  M A L B E C  8  

B E E R S  O N  T A P  ( 1 6 o z )  

B E E R  O N  T H E  TA P  7  

C O C K T A I L S  
All cocktails are prepared with a standard 2oz of alcohol. 

W H I T E  S A N G R I A  8  
White Wine, Seasonal Fruits, Berries, Cucumber, 
Mint, Passion Fruit, Splash of Soda 

R O S É  S A N G R I A  8  
Rosé Wine, Seasonal Fruits, Berries, Cucumber, 
Cranberry, Splash of Soda 

S C R E A M I N G  O S P R E Y  8  
Spice Rum, Dark Rum, Chai Tea, Pineapple Juice, 
Cinnamon Simple Syrup, Lime, Angostura Bitters 

M O X Y L P O L I TA N  8 
House Vodka, Aperol, Limoncello, Lemon Juice, 
Simple Syrup 

W E L L  S P I R I T S  5 
(Vodka, Rum, Gin, Whisky) 

D I P  T R I L O G Y  6  
House-made Hummus, Romesco and Tzatziki Dip, 
Corn Tortillas, Crostini 

FA L A F E L  6  
House-made Falafel, Arugula, Pickled Red Onions, 
Tahini Sauce 

F I S H  B I T E  8  
Battered Haddock, Fries, House-made Remoulade 

P O R K  B E L LY  U P  8  
Savoury Pork Belly, Miso Glaze, Citrus Slaw 

O Y S T E R S  2 . 5 / e a  
Local Oysters served with Cucumber, 
Mint Mignonette, Horseradish 

H A P P Y  H O U R  4 P M – 6 P M  
Moxy Halifax Downtown  | 5417 Cogswell St, Halifax, NS  | 902.377.6699 
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